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Cabbage  may  not  have  a  family  tree,  but  no  one  can  accuse  cabbage  of  not  having 
a  leg  to  stand  on  --  nor  a  head  --  nor  a  heart.    The  tribe  of  cabbage  includes  many 
well-known  cousins  --  broccoli,  cauliflower,  kale,  kohlrabi,  and  brussels  sprouts. 
Of  thorn  all,  cabbage  is  probably  king  the  world  over. 

One  of  the  interesting  bits  of  information  in  the  cabbage  family  history  dates 
back  to  the  early  Grcek3,  who  thought  cabbage  injured  the  eyesight.    But  later  Greek 
scientists  reversed  that  opinion  and  used  cabbage  juice  with  honey  as  an  eye  salve. 
The  inside  story  on  cabbage       that  i3,  the  pleasant  and  healthful  effects  on  the 
inner  man  --  seems  to  be  the  modern  preference. 

Fortunately  the  cabbage  crop  this  year  is  very  large.    Florida,  Arizona,  Texas 
and  California,  have  raised  56  percent  more  cabbage  than  the  average  yield  for  the 
past  ten  years.    Usually  the  southern  cabbage  is  sold  fresh  and  much  of  the  northern 
cabbage  is  made  into  sauerkraut,  which  is  particularly  popular  in  the  colder  states. 
But  some  of  the  cabbage  grown  in  the  southland  is  going  into  sauerkraut  which  ex- 
plains why  you  have  been  seeing  more  of  the  good  old  Dutch  dish  lately. 

Sauerkraut  has  a  distinctive  flavor  and  texture  that  makes  it  a  ta3ty  companion 
to  wieners  and  spare  ribs.    Smoked  meats,  too,  blend  their  flavors  well  with  sauer- 
kraut . 

Perhaps  you'd  like  to  know  what  happens  to  the  cabbage  when  it  becomes  kraut. 
The  salt  which  is  mixed  with  the  shredded  cabbage,  draws  out  the  juice  which  contains 
sugar.    Then  the  bacteria  ferment  the  sugar  and  form  lactic  acid  which  gives  the 
kraut  its  famous  flavor . 

With  plenty  of  cabbage  on  the  market  now  you  can  eat  sauerkraut  one  day,  cooked 

cabbage  the  next,  and  a  cabjbage  salad  the  next,  without  ever  feeling  that  you  are 
repeating  a  vegetable  too  often.  (3-20-i+5) 
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